TROYA 

Turkish  Cuisine  and  Mediterranean  Meze  Bar 

LUNCH  MENU 

Mezes 

Turkish  Lentil  Soup.  5 

Warm  Olives  ~  Marinated  in  Herbs  and  Citrus.    3.95 

Hummus  ~  Gorbanzo  Bean  Puree  witti  Tahini,  served  with  Pita  Bread.  5.5 

Muhamara  ~  Roasted  Red  Pepper  dip  v^ith  Walnut,  served  with  Pita  Bread.  5.5 

Haydari  ~  Homemade  Yogurt  with  Carrot  and  Dill,  served  with  Pita  Bread.  5.5 

Falafel  ~  Fried  Garbanzo  Bean  Patties  with  Herbs  and  Tahini  Sauce.  5.5 

Braised  Lamb  Dolma  ~  in  Grape  Leaves,  with  Currants,  and  Pine  Nuts.  5.5 

Turkish  Flatbread  ~  Traditionally  Seasoned  ground  lamb  and  beef  with  Tomato  Sauce.  5.5 

Zucchini  Cakes  ~  Home-made  Yogurt  Sauce.  5.95 

Borek  ~  Baked  Filo  with  Organic  Bloomsdale  Spinach,  Pine  Nuts,  Raisins,  with  Creamy  Feta.  6.5 

Grilled  Halloumi  Cheese  ~  Organic  Asparagus,  with  Local  Greens  and  Almonds.  6.95 

Fresh  Monterey  Bay  Grilled  Sardines  ~  Sumac  Dusted  Shallots,  with  Cucumber  and  Local  Greens.  6.95 

Mediterranean  Spreads  ~  Hummus,  Haydari,  Muhamara,  served  with  warm  Pita  Bread.  1 4 

Salads  and  Wraps 

~  Add  Chicken,  Lamb  or  Tuna.  $4  ~ 

Mediterranean  Salad-  Cherry  Tomatoes,  Cucumber,  Red  Bell  Pepper,  Shallots,  Kalamata  Olives  and  Feta.  5.95 

Roasted  Eggplant  Salad-  Bell  Pepper,  Cauliflower  with  Fresh  Herbs  and  Pine  Nuts.  5.95 

Black  Beluga  Lentil  Salad  -  Organic  Greens  with  Hazelnut  Vinaigrette,  French  Feta  and  Bulgur.  6.95 

Falafel  Wrap.  7.5 

Lamb  Shish  Kebab  Wrap.  8 

Chicken  Shish  Kebab  Wrap.  8 

Kebabs 

-  All  two  skewer  kebabs  served  with  Rice  and  Organic  Sauteed  Greens  ~ 
Fulton  Valley  Natural  Chicken  Shish  Kebab.  One  skew.  6    Two  skew.  1 1 
Paprika  Seasoned  Kofte  Kebab.  One  skew.  6     Two  skew.  1 1 
Atkin  Ranch  Lamb  Shish  Kebab.  One  skew.  6    Two  skew.  1 2.5 
Grilled  Ahi  Tuna  Kebab.  One  skewer  6    Two  skew.  1 2.5 
Mixed  Kebab  ~  Any  two  of  the  above.  1 2.5 

Entrees 

Vegetarian  Moussakka  -  Traditional  Casserole  with  Seasonal  Vegetables  and  Bechamel.  10 

Moussakka  -  Traditional  Eggplant  Casserole  with  Lamb  and  Bechamel.  1 1 .50 

Chicken  Guvec  -  Crisp  Fulton  Valley  Legs  over  Almond  Coriander  Sauce,  Carrot,  Eggplant,  Olives.  1 2 

Beef  Turlu  ~  Slow  Stew  of  Creekstone  Farm  Beef,  with  Cauliflower,  Eggplant,  Roasted  Pepper  and  Carrot.  1 2 

Monti  -  Hand  Rolled  Turkish  style  Ravioli  with  Beef  in  a  Paprika  Yogurt  Sauce.  1 2.75 

Chicken  Beyti  -  Marinated  chicken  breast  wrapped  in  Lavash  Bread,  with  Tomato  and  Yogurt  Sauce.  1 2.5 

Beyti  ~  Adana  Style  Lamb  wrapped  in  Lavash  Bread,  with  Tomato  and  Yogurt  Sauce.  1 4.5 

Grilled  Baby  Lamb  Chops  -  Seasonal  Vegetables  and  Basmati  Pilot.    Small  8.5       Entree  1 6 

Side  Orders  -  4 

Basmati  Rice  Pilot 
Local  Sauteed  Greens 
Seasonal  Vegetables 

.Whenever  possible  we  use  products  that  are  organic,  sustainable,  and  locally  farmed. 

18%  gratuity  may  be  added  for  parties  of  6  or  more. 
Visa  and  Mastercard  Accepted. 


Beers 

Draft  Beers 

Stella  ^-^ 

Speakeasy  Prohibition  4.5 

Widmer  Hefeweizen  4.5 

Bottle  Beers 

Anchor  Steam  4.5 

Lagunitas  IPA  4.5 

Trumer  Pilsner  4.5 

Efes  Pilsner  (Turkish  Beer)  4.75 


Beverages 

Cold  Beverages 

iced  Tea 

2 

Coke 

2 

Diet  Coke 

2 

Sprite 

2 

San  Pellegrino  Linnonata  (1  loz) 

2.5 

San  Pellegrino  Aranciata  (lloz) 

2.5 

Sparkling  Water  (750  ml) 

4.95 

Hot  Beverages 

Turkish  Tea 

2 

Green  Tea 

2 

Peppermint  Tea 

2 

Chamomile  Tea 

2 

Coffee 

2 

Turkish  Coffee 

3 

Cappuccino 

3 

Latte 

3 

